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. CHOCOLATE POTATO NUT
CAKE

1§ cup shortening.

2 cups. sugar

4 egg yolus’

3 squares: chocolate

1. cup mashed potatoes

%" cup. . milk

14 teaspoon salt

2% cups cake flour
. 4~teaspoons baking powder

34 teaspoon nutmeg

% tenspoona cloves

'3 teéaSpoon cinnamon

1 cup. walnuts

4 egg whites

Method:  Cream shortening,
add sugar gradually and con-
tlnuc creaming. Add me]ted
chocolate, egg yolks and h

MEAT LOAF
+ 11 'Ibs. ground beef
14 1b. ground lean. pork
% cup milk or tomato sauce
2 eggs
3 slices bacon
3% “téaspoon pepper
1 teaspoon salt
l¢ ' green pepper, ﬂnely chop?
ped

1 medium onion, finely chop:

. ped
14 cup 'bread -or cracker
4 crumbs
Method: Beat eggs thoroughly,
add rest of ingredients, mix well.
Pack into loaf pan or shape in
loaf on sghallow pan. Place bacon

grees for 1 hour.

potatoes sieved. Sift together the
salt, flour, baking powder, nut-
meg, cloves,and cinnamon, and
add alternately with  milk to
cake mixture, Beat well for two
minutes. Add chopped walnuts,
then fold in the stiffly beaten
egg whites. Bake in three 8inch
greased layer pans at 3850 de-
grees for 30 minutes. .

BAKED ICING
2 egg whites
1 cup-brown sugar
14 cup finely .chopped nuts
Method: Beat egg whites until
stiff \and dry, gradually beat in
the brown sugar. Spread on top

of ‘cake batter - sprinkle with
_nuts and bake.
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¥ Early Blooms
Credlt should be given the
minor bulbs for their early ap-
n in _the garden. They
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8| fier, and their tiny bulbs, Which

ax‘c often neglected because ' of
their. small size, and - inconspicu-
ous nature. We are so intent
upon the dazzling brilliance; of
the tulips or summer flowers
that we forget ‘what -a welcone
sight. is-a tiny ﬂeck of ' color in
February .during 'a ‘warm spell,
ar'a lawn studded with crocuses
even* before it becqmes green it-
self.

The scillas, sometlmes called)
squills,.» resemble / violets' very:
‘much as to size, color and blos-
sems. But they, come wgeks ear-

should . be planted ‘only ' two
inches deep, will grow without
much help and. will last forever.
Not only. do the. bulbs remain
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the. redpg ior th
cake ‘which ‘won the fifst’
at . the Merchants’ . Sﬂver [Anni-|;
versary  Cake \Baklng ntest
held last turday mornin, s in
the; clvle auditorium. 'l‘he/uward

to the H
VIL’S ¥00
CAKE

her winning rec
M.ANDY"

2 cups sifted- cake flour
% ‘cup butter or other
shortening .
1% cups brown: sugar firmly
packed '
2 eggs unbeaten = ®
2 sq bitter chocolat,

Here ls the recipe for fresh
ke which won Mrs,
rek a prlze for ‘the

second Iieat tasting cake in' the
snver Annlvemry Festival cake
contest held last Saturday in
the c[vle auditorium,
COCONUT CAKE

%) éup shortenlng

1% cups sugar

1 cup coconut milk, (or % cup

water and % cup coconut
milk)

3/ cups [cake flour

4 teaspoons baking powder

1 teaspoon; salt

1’ cup sweet milk’ = |

1 teaspoon soda  *

1 teaspoon baking powder
1 teaspoon vanilla ;

Sift flour -once; méasure, add
soda and ‘baking powder: . Sift
together three times. Cream but-
ter thoroughly, add sugar grad-
ually, and cream' together until

“|light ‘and fluffy. ‘Add éggs one

at 'a time, beating well 'after

‘| each 'egg. ~Add chocolate and

beat well,” Add flotir alternately
with 'milk, "a’ small amount' of
each at a'time.  Beat after each
addition * until . smooth. Add
vanilla.

Bake in- two greased 10-inch
layer tins in moderate oven (350

s | degrees) for 25 minutes.

Frosting

; 2 cups sifted confectioner’s:’

sugar

1 teaspoon lemon extract
1-teaspoon vanilla extract,
*4 egg whites beaten stiff

Cream shortening, add, flour

"of .jngredients. Add egg whites
last. Bake 30 minutes in two
10-inch . cake tins at an, oven
temperature of 350 degrees.
Seven-iinute Icing

Plain sugar -and water icing
with ' grated fresh coconut
sprlnkled plentifully on. top of
icing 'before it hardens.

1 teaspoon vanilla.
+ 2 squares chocolate
1 tablespoon butter

3

then coconut milk and balance|

GREEN AND WHITE SALAD

1 pkg. lime gelntln ;

1 cup boiling water

3 cup pineapple juice

14 cup lemon juice

1, teaspoon salt

1 No. 2 can museat grapes

1 cup cut apples

14 cup cut celery

‘% cup shredded almonds
Method: Dissolve gelatin ih
bofling. water, add + pineapple
juice,  lemon juice, and salf.
When  the = mixture begins to
thicken, add the drained mus:
cat grapes and the rest of the
lngredients to gelatin, Pour into
oiled ring mold: and  chill in ire-
frigerator. Unmold and garnish
with lettuce. \

s e Pl
UNUSUAL CHEESE SALAD
1 quart cottage cheese *

1% ‘cup French dressing

1 teaspoon onion °

1 tablespoon gelatin

3 tablespoons water

1, green pepper

12 stuffed olives

8 sweet pickies

Method: Mix cheese with the
French dressing, and add enough
paprika to make slightly pink.
Add finely chopped onion, pep-
per, olives and pickles. Add gel-
afin to water, dissolve over ‘hot.
water, and add to cheese mix-
ture, press into an oiled mold
and chill in refrigerator. Unmold
on'a cold platter and garnish

with any salad green.

Enough’ sweet or
créam to make the right
.consistency to' spread.

Beat well “until - smooth and

frost cake.,

deér, or in beds. A mass of yel
low, and a mass of blue, make
an imposing display, or you can
set out mixed colors if you'take
care' that an equal number ‘of
each’ variety is: included.

These diminutive: flowers need
the company of many of their

.|own kind to jappear ' at their

and spreads its hardy progeny
all’ gver your garden floor. The
earliest- variety is scilla sibrica,
a hardy bulb. Some morningin
April when you get your: fitst
glimpse 'of their’ royal colars,
wyou: will . be repaid .a. thousand
times  for your foresight . this
fall.

g Plant ln Border

The - crocus  follows = quickly.
The blossom ‘is larger and: you
find them'in blue-purple, yellow
‘and-white ‘varieties. If you plant
them - in the lawn where they
will blossom in their native man-
ner, as is often done'in English
estates, you must be careful

 that they are not mowed down

during the' flowering' period; or
you:will- damage the bulbs. You
must: wait until the leaves have
ripened before you cut the grass.
For smaller gardens, it is better
to ‘plant them in_ cultivated bor-

=+

planted: alone that they do not
show up in the garden picture.
The general rule for planting is
to set them four times their own
diameter beneath the soil. ‘Both
varieties are, astonishingly hardy
and may be grown indoors ‘in
pots with as much suctess as ln
the garden. £

: Wettest Spot
HONOLULU  (U. P.)—Mount
Waialeale, “‘wettest spot ‘in the
United  States,” located on the
island’ of; Kauai, Tecelved 409.36
inches of ralnfa.ll in 365 days.

'No Murder
"FREEMONT, ‘0.
vestigation ' into | a

"mystery

W. Philo® announced: that ' the
mass of hair foundiin the grave

was pig bristles. E:
) &

best, for they are so small when|:

. f'conut.

AUP.)=lnyf
grave” ende@ when Coroner. ‘D

+ RAGGEDY ANN CAKE
% cup shortening i
1% cups sugar

3 eggs

234 cups cake flour

teaspoon salt

3 ‘teaspoons baking powder
%. cup. orange" Julce

% cup milk’
grated

rinds S ]

Method: . Cream’  shortening;!
add ‘sugar gradually and con-
tinue ‘creaming. Add egg yolks,
one at' a time, beating after
each addition. Siftdry " ingredi-
ents ‘and add to creamed mix:
ture « alternately with liquids.
Ada jorange rind. Fold into’ stiff-
ly. beaten egg ' whites. = Poury
into two 9inch greased  layer

for ~30-35. ' minutes. “When' cool,
put ‘layers together. with orange
rcustard. Ice top and sides with
7-minute iclng Spnnkle ‘with €0,

ORANGE CUSTARD' FILLING
ﬁftablespoons butter
1 egg
4 cup sugar %
1 tablespdons lemon juice .
2 tablespoons cake flour
14 cup orange juice
1 gtated

r,lnd
Method: Melt butter in double

{boiler, add flour. ‘Combine »the

juice-and slightly beﬁten

pans and’ bdke at' 350 degrees|

_SNOWFLAKE .
CRACKERS

e A6

ALBER'S FLAPJACK

FLOUR
Svhall 10cf £ -

From a

Do not

All the

From the “B:
And yow'll avoid the crowds and hurry,
You'll save money, time and worry
Just by sntﬁng down at ease
To reatl the ads!

‘From a bowl for keeping fishes.
‘To a set of china dishes;

nestof new nutensils

To ab brush o

Is dis})iaied in ads youw're reading -
So when shopping for essentials

rush!

For th‘e‘ox'le ‘who heeds these pages
Is the one who trulx gauges

worthwlﬁle values
ads.”

ege,

sth- inthe .sugar,
rind and lemon. juice; add slow-
ly to ' butter mixture, stirring

| 'constantly. Cook oyer thot water

until. thick and smooth, stlrring
all the tlme Cool before spread-
ing between layers,

‘% cup shorténing

4.1 oup sugar

2egg yqlks and 1 whole egg
% cup strong coffee

1% cups cake'flour - . ]
2 teaspoons baking powder

1%  teaspoon allsp (=0

% teaspoon cinnamon

% teaaPQOn nutmeg

ula

; cak

panier allowing " it
‘to ‘extend wbove sides of pan.
Fill' with batter, cover with icing
aml our at 350 degrees

8 large tomatoes
1 cup thin white §auce %

2 cups or canned. shoe:

! 'ipeg’ corn

% ‘cup bread pl‘umbs in, 2 4
tablespoons melted 'butter

2 slices bacon, ‘cut fine

2 tahlespoons chopped onion

off: the. tomatoes,
insides and turn upslde down to
drain. Sprinkle. {nside with salt.
Brown bacon and onion together
withijother ingre-
nts, @tcept the. bread crumbs.
Stuff tomatoes and: top with
butter hmad ¢rumbs and bake
at egrees until tender, |

. Soap from
BER

oil, 8

Coffee Grounds
(uP )—Produetion of
¢ for  soap making
ifrom ¢dffee grounds is the latest
Gorronn « solentific » discovery
made at the technical school at
Karlsruhe.

UBSCRIBE 'ronu!
The TORBANCE ALD
au_rriw ALL the NK u.
be. un “OU'l‘SlDI‘JH"-Buhwrlbe
today! ¥

Methiod: Wash and ocut tops|!
p out the W

BLACK SWAN

 SALMON
,,Nt;. 1 Tall Can,

LIBBY'S

Tomato Juice

No. 2 Cans, "
3 for .

1% cups egg
A% teaspoons of tartar
1 cup plus 2 tablespoons cake!
flour . f
1% cups granulated sugar
1% ‘teaspoons flavoring
14 teaspoon sdlt .

Method: Beat the ¢gg whites
with flat whip, add cream of
tartar and salt’ when' éggs aro: |
frothy.  Continue tbeating ' until £

whites wﬂl stand upy
rad t in 1 cuj
of the sugar whlch has beére
sifted twice,: Fold ‘in: flavoring,
sift  flour. once. before. measur.
ing. Sift the flour with the rv",‘
maining % cup ot sugar and
gradually. fold * mixture;
Pour into ungréis an and’
bake 60 minutes at 800 degrees,:

the ‘eg

Invert pan untll cake 1s entirely 4

cold.

NEW. LOMITA sm’m

Remodeling ' and fitting) up of

a . store room .in . the 10.0F.

building, Rednndo-Wﬂmlngton i
 boulevard, - Lomiita, will be_fol-

lowed about ‘Nov. 1'by the open-
ing of 2 néw 5 and;10 store,

Fred Tyler will be the proprictor 4

of the new, venture

wlll require " relief durlng the

coming' winter, ancor?ﬁng to es 4

16-0z,
Glass,

'ALBER'S " -
Pearls of Wheat

’ "2.'\.%5'5" Flotlr

RED ROLL

| TomET PAPER

1000-Sheet,
4 Rolls

'® FOR' YOUR ENJOYMENT ...

Tune in on “The Corner Store. Philpsopher”

Radio Program, Every. Tu
'6:45. . Statlon yKLJ?adnyl il

pa, M,
evary evenlng »‘

huruday, !
so KFAC,

1801 Cabrillo Ave,, Torrance, Phone 110 -

GEO, H, COLBURN

645 Sartori Ave., Torrance, Phone. m
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